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Kitcheneering

Wed., April 25

Mrs. Edith. Jeffers Freeman
Comments On Changing
Habits of Women -

“Women never change,” say our

most profound students of human

renerally

nature and, speaking,
Mrs. Edith Jeffers Freeman agrees
with them.
But Mrs.
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recent years shown a

what  house-

wi

% “In my most

dn handling cooking séhools,” says

Mrs, Edith Jeffers Freeman, *“I |

have noticed that women

become increasingly enthusiastic

about new, simple and deliclous |

« ways ito prepate plan, every-day

foods, ' and. party refreshments.

This, I believe, is due Jargély to

chahging  economic conditions- and

E 5% to the increase in home entertain-
“hg”

“Women are

recent experience

'8

now . buying food-
~stuffs— more intelligently, Mrs.
* Freeman finds. In her experience,
there appears an increasing prefer-
ence for nationally-known brands,
and a greater familiarity ‘with
such technicalities as cuts of mleat,
“while attendance at cooking
3 g schools "and. attention to. instruc-
a0 tive magazine and newspaper
¥ articles been definitely on the
increase ‘duriig the’' past  few
years, e points out.

M&'ﬂ@fm¢
nterests, as noted by the
¥ > prominent Safeway Stores and |
Piggly Wiggly home .economist,: Is

that in candy and cookiés making.
Whereas,: according to Mrs. Free-

) man, “women have; during  the

» B past - decade, © considered it *old-
A fashioned” to ‘devote time ‘in the
kitehen to such creations, there is

now a definite swing back toold-

women'

time habjts.
! ; “In fact,” she states, “the ‘old-
j fashioned' woman is on her way

back to the foreground.  They do
RS say that cven the Gibson Girl
i somewhat modernized, of course.
is to be with us again, and’ every-
pne remembers that the Gibson
Girl, even in  the height of  her
style, was quite apt' to be a rather
domestic person. At - any rate,
Julia Lee Wright, director. of our
Homemakers' B 1y, has arranged
the program of ‘Kitcheneering’ so
that all three  days will huve
plenty of material to appeal. to
the most modern-minded House-
wife, no matter how old-fashioned
she may be.

Mrs. Freeman pointed out that
Safeway Stores and Plggly Wiggly
through the Homemakers' Bureau;
extends  a  hearty invitation  to
every local housewife’ and pross
pective housewife torattend “Kit-
“cheneering.” The three-day course
will ‘be held in the Torrance Thea-
tre and will start each afternoon,

deginning  Wednesday, April 25,
promptly at 2 o'clock. Doors will
© open jat- 1 o'clock:  No. admission

Old Favorite -
Goes Modern

“Crackuh puddin'" was a fav-
«i’s childhood days, and if she
“game from New England or the
OId South she was sure to have
known this tempting Lullul(‘“lill
Partcularly  in § the Southern
States, where  the Aunt Mandys
and the Aunt Cindys ruled the
kitchen, was cracker pudding pop-
ular.
Aunt Cindy, wielding her rolling
pin to good advantage and substi-
. tuting a cup of c cer arumbs
for a cup of flour, made the first
‘erackuh puddin’.”
Although the modern variety of.
cracker pudding is a far ery from
those the colored mammies turned
out, ‘it is equally wholesome and
" ‘dellcious.  Today it may be (rozen
L in the electric refrigerator, baked
in the fiveless cooker or just made
- plain,
Graham  crackers, 7 particularly
~ those baked “wijh honey, are best
adapted to cracker puddings. While
L their distinctive flavar lends a rich
“nutty taste to the ert, their
graham flour content introduces
[+ some flbrous material or roughage
~nte the diet, as well as some uso-
= ful minerals, Being sweet In them-

selves the graham’ éruckers suve
-, . sugar in ('uul)hlu and make  the
X ~ pudding * more cconomical.  Their

fuel value is high, belng eduivalent
to 1065 -calories per pound,

Here I8 one ¢haracteristic crack-
ndding: o
M7CRMCKER BETTY
wham crm-ltyu
¢ I nleluomln sthained applesauce
Whipped cream

Chopped valns

Roll graham cradicers fine, three
for each dish. Putjin glassos with
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beginning | +
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orite delicacy back fn your moth- |

PACKING THEIR KITCHENS IN TRUNKS | Father Isw't Overlooked.-

carried

not

way - Stores
Homemakers'
Homemakers

included.)

and

Members of the Safeway Stores and Plggl

A complete kitéhen that can’ be
in: a teunk!
kitchen range and refrigerator are
: Otherwise, *
kitchen is as dUuplicate of the Ss
Piggly W
Bureau test kitol
attending

W, e SO vill _note

Lee Wright, director of ‘the bureau;

and ‘her assistants are firm be-|gort of trademark for the Home-
levers in' color—the Testing. Kit- | makers' Bureau. The Kitcheneers
chen  Itself is. a. symphony in|themgelves have grown so fond of
cherry red .and eream. their cheerfully * slogan

The ' first .l‘l]lllplncllt ordered for
the ‘kitchen was a red tca Kkettle,

(Well,

tion for their travels.

AN s ac

Wiggly Homemakers’ Buraau s!aff,,who are|’
directing: this year's course in Kitcheneering, are shown packing: their tmnks in preparas

ncqulred cnly after long search
To go with- this bright red kettle,
are creamy ‘walls; built-in  fixtures .
of leat green and ‘bright checked
curtains’ in' which, red” predomi-
nates. LA

So cheerful .did Mrs, Wright and
assistants, find this  color

the

thiis,

the Kl(- her

The red”tea komc has hecome a

Herp.ful' Hints For

teas
half- pound of ‘fruit,
éhemc i ﬁt it must go tlu\ellng good
P\ L
much: less sugar is  re )
ljttle. salt is“addeéd ugd the l'llwor
will also. be improved: Bbfore add=|"
ing the sugar, stip ina (Luartel of
a of soda to’ each: quart|:

Dried Fruit Cookin

When cooking dried’ friits; such

as prunes, apricots and figs, add a |
onful ‘of cornstarch \to. edchy:

This; mnkea a

syrup .and . improves” the

they “have hunted red tea kettles
for their own homes.

of acld-fruit when. stewing it and
much less sugar wil: be required.

@ hollow in the n:l.irl il hollow

Al applesauce, ! flavored  with
oupnmmn and cloves, spread mlhI
“whipped crean® and sprinkle with |
walnuts,  Chill in electrie renlu-
erator and serve very cold.

Foun Menu

. and more 1o follow
at tbe Coo.émg Scbool

It's really wonderful how:one

good: cheese dish can'transform
an ordinary menu into quite a
festive meal. Try these easy rec-

do, make sure the name Kraft
4 is on the package, of on the foil
of the loaf from which your

name— Kraft—means chieese at
the peak of its flavor ... . cheese
that is always uniform . . .
cheese that is pasteurized, like
milk, for your protection. * -
Cheese and: Crab Delight
dives up'to its namel

Cook 2 tableapoons chopped green pe]
peri in 2tablespoons of butter, Blend in

flour, 34
- tard, salt 1and Depl:'er.Klm fup stewed
Cheese, grated, and one slightly beaten
egg. Add 34 cup'of hot.milk and lcup
oi meat. Serve hot on toast or in
pastry cups. Kraft American Cheese,
you know, is the pasteurized, packaged
eanéafnmedl for its full, natural
vor, )

Velveeta Crisps
« « « perfect for parties!

Ovar hot water, soften a package of
Kraft Velveeta . . . the delicious cheese
food that’ sdl{pﬁble as milkitself, Cut
fresh bread in very thin slices, trim
crusts and spread with Velveeta. Roll
up, skew with toothpicks and toast
under broiler flame, turning often.

ipes and just see! And'when you |

dealer cuts your slices. Forthat k

mus-

.ARVEI_S,’;

Hidden in Velveeta'sdeliciously mild
Cheddar flavor are the health-pratec-

hild;

for

Creamed Old Euglish
®-  for a busband's pie
{’3; Apple pie and'cheese . . . straight road

Old English, the deliciously sharp
Yy Cheddar. Sprinkle on pie—generously!
Kraft Creamed Old English toasts
beautifully—spreads easily, too!,

After the bridge game
o+ « this Swiss Sandwich!

Lightly .butter two slices of bread,
Spread with mustard and top with slices
of the deliciously nut-sweet Kraft Swiss
cheese, Toast under the broiler flame,
Serve as a two-deck sandwich garnished
with pickles and crisp broiled bacon.

tive elemcnu of many foods, richly con- |

toaman'sheart! Shred Kraft Creamed |*
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(| piised ‘at the

to‘cu.unt on most
rrl;m it with the
apd then—gome ‘more

may be an In-
k  who  has never
“try ‘hin hand,"
' lttle timid

Kztchmeers Suggest Party

in making  something. Just l mﬂn
better' or' different  than nnrrn
else. Brolled\steaks or juicy pi
b roast:u of beef' are nvorl&
with mastuline: cooks afd 4}
avite ‘simple to 'prepares’’ kg
A® ainver vnuch 18 g
plegse is: - g
Thick paum. Potstp or
o BellgPea 0 AL
. Prime. Rib Roast of Besf or
Broiled Steaks

KitoHenedrink nmmmnuy nves
out father, although you'd be sir=
mber of arien who
attend, the . cooking  solools,
that  fathbr - won't teel’ négmted.
the = Safeway Stores' and: Plggly
Wiggly Homemukurs Bureau, sug-
gesty’ gomething: for Kim.
| Every; man' enjoys a- stag ‘party
and, of ' couiwe, it  goes ‘without
sayipg  the . better the food the
better t:le party. s ' dgesn't |}
mean “rritls” or 'Iu\cy aooking” |
elthiet, for. ‘Wlen ‘mén  entertain P°""°"'°"M" ""‘1"' Au Grnlln
thelt, own !friends h’ thein! jowrn|® Raked
way they invarfably chooee pnﬂn, ot
rather’ hearty food,

Atva real stag party no; wom n
‘should  appear, and , the i\qq
only  dutless are “the ‘“befor
after’ ones .of yreparing; mﬂ1
and cleaping up' after the

If “father is the type s/ho
gmne special pet recipe .whith |
is fond 'of concocting,. by all m%q’% ]
make: that tha hlxh light fn'” i

qquld be plan-
' gdoked nhead of
/ be kept
or be re-

v arrive.
er warm or cold

' he tarmant; 1of the dinner de-
| pends on '.he host.. It he wants' to
& o one’ plate; eat

- Green v:aot-h a1
irhen) ' L'ddd Tedve  the. aiBles on the table,
the shonld feel free to do mo. How-
Pever, it 15 the hostess’ job-to make
et the, correct silver is on
c tie table or th ests are llable
8 wr"mﬁ find they have ‘fo. choose be-

;|itheéen' a bitter spreader and a tea-
ﬁmimﬁg vmh wmch toteat thelr ple.

In ‘a hot n\leg
‘the temperatite then reduced’ to

Temperature -
Vltal Factor

Temponmm |l a very lmnnrumt
factor in -the” preparation of good
pastry, ‘No matter what kind of a
ple s In the making, or the filling
that ‘Is belpg Used, the oven must
be ot (4256 to' 4560° F.) when the
pastry s pAt in. Thé pastry shell
will' be baked in about 10 minutds,

For a two-criist pfe with a raw

filling, redice the heat in 10 min-

utes to 880% F. and bake 20 to 40
minutes longer, or until the filling
is. cooked. YEm A

A sipgle ‘crust ple. such as
pumpkin or custard should be put
for 10" minutes and
450 degrees. Buke ufitil the filling
s firm,

SAVE. THAT EGG!
It a bolling exg is cracked, do
you remember that'a pinch of salt
added quickly to the water may

,prevent. the egg.from bolling out?” ¢

Ant’ do' you Ruow that ddding o
ity pinch of ealt to fresh milk
will: make it koov much?longer?

/)
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-vﬁebalanéz and your 'gw will gudly

Correctly ground
for percolator or
drip method
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